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-ﬁ!lts of a Community Should
_ Patronize Local Merchants.

—_—

@EX MORE FOR THEIR NONEY

Swwes Suggestions by a Drummer on
®ambating the Evil That Were Fol-
Tecd by an Eastern Merchant With
@axd Results.

3] hardly kpew the old place at
#st” remarked the drummer who was
fn = small eastern town and had drop-
o3 iIn to see Brown, the merchant.
“¥iy. but you folks have slicked up tue
g2zew since I was last here.”

“¥es; we have organized an im-
premement society lately, and we've
Asem busy, 1 can tell you,” replied the
smchant. “It takes the women folks
% smtart the ball a-rolling in a thing
wf Wat kind, and it has opened our
wroes to what can be done when all
Smbe an interest in the work. Busi-
mams, however, isn’t booming to any
Zvesk extent.”

“#ail order people cutting into your
xfe® asked the drummer. >

“Teat's about the size of it,” sighed

“*®ell, it's a shame. You mer¢hants
poy taxes and contribute to the sup-
2t of the community and are active
3o wilding vp the town, but instead of
epgeeciating this faet the residents
men® a great deal of their money to
& Wi city stores.”

*“% wouldn’'t care so much if they
ax=adl anything to speak of by it or if
Shey got any better goods, but they
£

““’ ecourse they don't,” agreed the
@ewoaner.  “1 sell goods enough to
Ruew that. Somehow people in small
“Wewes think they can buy best through
&e wrail order houses, and that is
wieee they make a big mistake.”

“Fem can't convince 'em of that”
&5 #he merchant.

“Well, it's as Barnum used to sav—
“Te people love to be humbugged.’

_owes cannot speud the millions they
doem sdvertisicg and give as much for
#w money as you fellows at home
wrn xnd people Ia many localities are
tﬂtg up to that fact. Let me give

= few friendly suggostions while
e on this subject,” coutinrxl the
dmmomer. “You ought to
aftese study of just what peozie a0
e want from time to tifie. No
et Moy ask twice for an article if you
e possibly help it. This doosa't 11an
S you must carry a million ...
s, Sinply carry what you are
@y sure wiil be wanted—wbh.t the
sagd order houses are putting o t) a
@etxin extent.  And let the cominaity
Exew what you have in stoc !;. When |
ey read the out of town citalegues
wnd see something they want they
wmelude you bhaven’t got it, and away
s coin that should have been st
¥ger hiere at home. You probably had
flw same article in stock, and for less
mowey 900. If you don't advertise,
Femmighi as well close up shosp.”

*¥es; I advertise occasionally,”
Bowan,

“Qeecasioually won't do. 1t
skaent’ advertising that wins out for
the merchant. You want to spend
e&vmy doliar you can afford to in ad- |
verGsing in your local paper and keep ,
¥ight at it. The mail order houses lay |
<at gousands of dollars on pamphlets |
=uill @rculars and catalogues, and you l
mxy be sure they are past masters in |
= art of making them attractive.
Yia's how they get the trade they do
¥om gan do the same thing in your lo-
el paper and in other ways on a
soler scale. It doesn’t cost a for-
T 20-get out a catalogue. It's of no
oEe % g0 cn advertising the faet that
Foex mame s Brown and that you are
dalug business on a certain street
Tiu doesn’t interest the general pub-
#c. Give 'em prices. Tell 'em what |
Fexva got {o sell. Make a certain
&xr of the week always bargain day
ar€ give people some reason to come |
% geur store. You may lose money |
an Me veuture at first, but you keep |
o & and you’ll get big results before |
Wmng.  Let the residents. here know
Wit they are not only hurting you, but
Suseav: as well, by sending their mon- |
&5 @t of if. |

“¥W eonsider your suggestions,” said |
B mercnoant thoughtfully. “Guess 1 |
w % sfivertise more and try the cata- |
cmes t00.” |

“That’'s the game. Let people know |
#ow-you feel about this matter. Put it
4 Bem fair and square and have the |
stk to back you up. The mail order |
Bomses: are draining the country of |
ey that should be spent at home,
& ® §s about time the residents of
&xuf towns realized it. Thousands of |
#alers are sent away every week for |
@=efs that could have been purchased
#temper in the local stores. The first |
dtuiy of every good citizen is home pro- |
fmifion. Funny they cannot reason it
wmeft $hat the more they spend in their |
weoy @wh. the more money they are go-
¥z %0 keep in circulation there and
P more - prosperous it will make the |
samsmunity. Manufacturers looking for
= @fe on which to erect a plant are not
goivr-to, locate in a town where half !
We>xtores have ‘To Let’ signs on them. |
Wy, if everybody traded out of town |
fmt to save a few pennies, there |
wrenkin’t De much left of it in a short
e Wo!ll goodby, Brown. I'll be
arxnd this way soon.”

M| was two months later when the |
#asgmer visited the store again. This ‘
#me the place was so crowded with |
westemmers, however, that he had no
‘fmmee to bring up the mail order mat- |
Fer, but the guteful look and hearty
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HENS VERSUS INCUBATORS.

Result of Some Recent .Experiments

In Chicken Raising.

By JAMES DRYDEN.
Artificial incubation in recent years
has assumed large proportions. Large
numbers of incubators and brooders
are purchased in every community, en-
tailing in the aggregate a large invest-
ment of capital. It is admitted that
there are great losses in the artificial
incubation of eggs and brooding of
chicks, and many explanations are

INCUBATOR HOUSE.

given as to the cause. The complaint
is that the chicks either fail to hatch
or, hdtching, they fail to live.
the embryo should live through the in-
cubation period and die before hatcl:-
inz is a problem that bothers tlfe in-
cubator operator more probably than
any other. It is a keen disappoint-
ment to the incubator user to find
after the eggs apparently have pro-
gressed satisfactorily up to the time
of hatching that 25 per cent of them,
more or less, have failed to haich.
This means a large loss to the poultry-
man, and if there were no other prob-
lem involved in incubation than that
i
would warrant extended investigation.

The testimony is very conflicting as
to the efficiency of incubators. Hatches
as high as 90 to 95 per cent of “fer-

tile” eggs are frequently made and as |
| low as 25 per cent or less.

that the fault is in the stock that laid

| the eggs. Others claim that the man |
who runs the incubator is usually to |

blame in failing to follow instructions
and this is very often the case.
An even more serious problem is t

hatch the chicks well, Some claim thai |
| it is easy to hatch the chicks, but harc |
| to raise them.
| to the effect that within four

Some reports are m:d¢
weels
after hatching every chick has died
At certain seasons of the year proba

bly 50 per cent of the incubator ehizk: |

die. The cause of this great mortalii;
is usually ascribed to faulty method
of brooding or feeding. The fact tha

chick may be hatched with in

fully. The evidence of vitality shou!
not be merely that the chick survive
the brooding period, but that it come

| to maturity with vitality equal to tua
| of the parent stock and is capable o

trans:nitting the same vigor and heald!

| to the second generation.

A series of carefully conducted iu

| vestigations at the Oregon Agricultura

college has broughi out the fellowiu:
facts as to the comparative eflicienc;

{ of hens and incubators:

From 879 eggs sct, incubators hatel
ed 533 chicks, or 60.6 per cent.

From 279 eggzs hens hatched 21
chicks, or T8.8 per cent.

Eliminating eggs broken in

nest

. | the hens hatched 88.2 per cent of ez2

set,

The incubators hatched 78.5 per ceu
of “fertile” eggs, and the hens hatches
96.5 per cent.

Egzgs incubated artificially tested ou
22,7 per cent as infertile, while thes

cent.

The incubators showed 16.6 per cexn
of chicks *“dead in the shell” and th
hens 2.8 per cent.

Chicizs hateched under hens weighe
heavier than chicks bhatched iu 1
cubators,

The mortality of hen hatched chick

COOP FOR SITTING HENS
brooded in brooders was 10.8 per cen
in four weeks and of incubator hatche:
chicks 33.5 yer cent.

The mortality in hen hatched chick:
brooded under hens was 2.2 per ceni

‘. and of incubator chicks 49.2 per cent.

In other tests the mortality was 46.7

! per cent for incubator chicks broodec

by hens and 58.4 brooded in brooders.

chicks made greater | 3 ¥ 5
i scald in vinegar until tender, drain,

?en hatched
gain in weight than incubator chicks

| whether brooded by hens or brooders |

Keep Sowing.

Sow something whenever the grounc
cleared. Nature abhors
Crimson clover

is

This will live
through the winter and may be turned
under in spring, thus addirg humus

' and nitrogen to the sofl. Rye may be

sown for a cover crop, used for spring
; feed or be turned under as green ma
nure. Rape or turnips may be sown
hr fall growth uﬂ are beneficial to

. same size and baste with the juices
of the meat.

Why'

Some claini |

| white cloth dipped in kerosene.

| shaken hard, pulled into shape and

| laid upon the shelves with the open

| neater to the eye, and articles are

{ or rubber gloves may be replaced by

bare |

is excellent | place 2 cloth.

Water Destroys Flavor of Reast Lamb

) —For Stewed Chicken.

Never pour water into the pan in
which you roast lamb. Rub the meat
with salt and pepper and scatter flour
lightly over the top. Tlen cover with
of fat which comés with the
roast. Cover with a second pan of |
Water destroys the fla-
vor.

When ordering Hamburger steak,
select the meat. Do not permit the
butcher to put in tailings and dis-
colored scraps. Fresh rump or round |
is best. Have it first ground, then
laid en the meat block and the onion
chopped into it with a cleaver.

To get best results in stewing chick-
en according to the gcod old-fashioned
methods, disjoint the fowl, wipe each
piece clean and drop into water just
coming to a boil. Cover tightly and
set back on the stove to simmer very |
gently. When about half done add
salt. When the meat is just ready to
drop from the bone you will find your
stock greatly reduced. Add an equal
quantity of milk,
and then add pepper - and parsle”
chopped fine. Serve on crisp toast.

If you intend to serve cold ham
whole parboil . and then bake ii
Scrub the ham thoroughly and soal
over night in cold water. Next morn
ing wipe off clean, lay in cold water
in a granite iron pot and bring just
to a boil. Pour off this water, adcd
mere cold and bring to a bojl the sec
ond time; add a handful of bay leaves
and some whole cloves. Simmer fo:
two hours, remove from the pot, peei
off the skin, lay in a dripping pan
in which you have poured a cup of
water and one of sherry. Cover with
bread crumbs and pepper, bake until
golden brown.

w ___ste___»
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A little flour sprinkled in the pan
when eggs are frying will prevent the
sputtering hot fat that is so disagree-
able,

Mud stains may be removed from
tan leather shoes by rubbing them
with slices of raw potato. When dry
polish in usual way.

Finger marks on paint can be eas-
ily removed by rubbing with a clean
The
wood shouid afterward be wiped with
a dry cloth. :

If muslin curtains are needed in a
hurry for a kitchen or bathroom
they can be washed, slightly starched.

hung up without {roning.
Sheets, pillowcases, towels, table-
cloths—all folded linens—should be

and hemmed ends toward the wall, the
round folds outward. The effect is

more easily taken out.
Small punctures in hot-water bags

applying a small patch of tailors’
mending tissue; moisten with common: |
chloroform, lay on a second patch |
and moisten again, until four or five |
patches have been applied. The chlo-
roform dissolves the tissue and when
it evaporates leaves a firm patch.

Fish Roe Custard.

Parboil half a pound of fish roe for
ten minutes, drain and drop into ice!
water for a few moments; drain again, |
dry. lightly in a cloth, arrange in a|
baking dish, dot with small lumps of
butter, sprinkle with salt and pepper,
and cover with a cupful of boiling
water to which a teaspoonful of beef |
extract has been added; cook for 20|
minutes in a moderate oven. Remove |
the roe to a hot platter and break |
with a fork. Add a cupful of creamf
to the stock left in the baking dish,
stir in three beaten egg yolks, and |
cook until slightly thickened, pour over |
the roe and serve with cereal crisps,}

)
A Cure for Stained Wallis. |
We have a large chimney which|

| stained the wall paper in spite of suc- |

cessive coats of size, paint, varnish |
and shellac. A paper-hanger reme-|
died the matter by pasting sheets off
tinfoil over the spot, taking good care |
to smooth out all wrinkles. When lhls[
was thoroughly dried the chimney was |
thoroughly repapered. We have not |
been bothered with any stains smce.|
The foil is to very thin it may be
used under any paper without danger
of‘ showing through. Of course, the
wall was first cleaned of the old paper.
—Good Housekeeping.

Mixed Pickles.

One-half bushel of green tomatoes,
two heads of cabbage or caulifiower, a
few cucumbers chopped fine, two
dozen small onions cooked, white mus-
tard seed, two ounces of celery seed,
one-half ounce of tumerie, two
bunches of celery chopped, two and
one-half pounds of sugar, ten-cent can
of prepared mustard. Sprinkle sal¥
on cabbage, pickles and tomatoes and
let stand over night., Drain well, then

put all together and can.

To Keep Meat Warm.

Place the dish containing the meat
on a pan of boiling water, cover over
with a metal dish cover, and over that
The latter will pre-
vent the gravy from drying up and
kesp thé meat mpist and juicy.—Home
Nates.

Don’t Brown the Rcast.

- When the meat is being roasted, and
there 1s danger of its becoming too
brown, place a basin of water in the
oven. The steam will premt scorch

| ly among the players;

thicken with flou: | p

Young Folks

CORN AND BEANS.

A Game In Which Alertness Wins the

Prize.

The game of corn and beans may be '
played by any number of persons, one |

of whom, called the professor, reads

questions from a card, while the oth- | P

ers hold cards bearing answers. The

professor’s card holds any number of '

questicus, usually about forty, on his-

swer to one question. These should
all be prepared in advance.

After a professor has been chosen
the answer cards are distributed equal-
A quantity of
corn and beans for use as counters is
also equally distributed. The profess-
or begins by reading any question he
chooses. (Questions and answers
shouid be correspordingly numbered.)
The holder of the answer should cry
“Corn!” and all the others must cry

“Beans!” ' If the holder calis first he
reads ‘the answer and hands the card
to the professor,

1f one or more cry “Beans!” first he
must give each one so calling a corn
or bean and hold the answer card till
the guestion is asked again.

If any one cries “Corn!” or *‘Beans!”
wrongly he must give a corn or bean
to each one of the others.

If the professor asks a question
which has already been answered the
first one to discover the mistake cries
“Corn and beans!” and changes places
with the professor, who becomes an
ordinary pupil.

The gamie lasts until the professor
has all the answer cards, Should any
-one pay out all his corn and beans he
must borrow of a neighbor. The first
one to dispose of his answer cards is
called the ““model scholar.” The first
one out of corn and beaus is the “bank-
rupt,” and the player having the most
corn and beans at the close of the
game is the “millionaire.”

Shouting Proverbs.

A game of proverbs in which at a
signal from the guesser all the players
call out the words that have been as-
signed them at the same moment. This
may be repeated any number of times
agreed upon beforehand. If the guesser
tries t6 listen to all the words at once
he will find it very hard to understand
any of them, but if he stands near one
player at a time and listens only to
him the proverb is easy to catch. For
this reason the guegger may be requir-
ed to stand at an equal distance from
all the players. They may sit in a
circle while he stands in the middle.

Convective Currents.

Doubtless there are many boys and
girls who do not know what a econ-
vective current of air is, says Chicago
News. It is a current that has been
heated and in rising carries the heat
with it. Colder air at once takes the
place of the heated air, and that in its
turn, is heated and rises. It is by con-
vective currents that the earth’s at-
mosphere is heated. The sun imparts
little or none of its heat to the air. It
is the earth’s surface that it heats. The
surface throws off that heat in convec-
tive currents, and the air receives and
retains it.

A Picture Play.

SECOND APPEARANCE.

The Househeld Fairy.
Have you heard of the household fairy
sweet
Who keeps home so bright and neat,
Who enters the rooms of boys and girls
And finds lost marbles or smooths out
curls,

| Who mends the rent in a girlie’s frock

Or darns the hole in a tomboy’'s sock?

| If you don’t bLelieve it is true, I say,

You may search and find her this very
day ,
In your home.

You must not look for a maiden fair
With starry eves and golden hair.

Her hair may be threaded with silver

gray,

But one glance of k:cr eyes drives care
away,

And the touch of her hand is so soft and
light

When it smooths out a place for your
head at night.

If you know of some one just lize this,

My household fairy you cannot miss—

mother!

It's
i —St. Nicholas, ~

'8 ). L BROWR President.

torical or any other subjects chosen, |
and there are the same number of oth-
{ er cards, each one containing the an-
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People’s State Bank
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Ruditorium

SKating every ;

Afternoon

and
Evening

The season has fairly
opened now, and crowds

arc attening the rink
daily.

The Best Skatmg Rink
in the Blue Grass

with an aup-to-date floor
and plenty of room to
move around.

All who desiretolearn
will be taught free in
the morning or between

Auditortum

Baseball Season
'Presidential Election

Christmas.

The fans have their fun,
the politicians theirs. and
now comes our turn.

THE HOLIDAYS.

Do you realize how close to
hand they are. It is just the
right time now for you to get
your goods selected. Our stock
is full of New Goods. We are
ready—its your play. Come,
be the first to make your SthC-
tion. Avoid the rush,

Baldw;Bros.,

Jewelers and Optician.

|
|

“Always the same—some-
times better."”

Brown - Proctoria Hotel

e e e e

| thauity

Woodson Moss, Manager

/

The best in the State for
the money.

—CALL:ON—

NELSON, The Transier Man

by day or night, if you want
your baggage transferred.

OFFICE—Home Phone 94; Night Phone 333.

HIGH GRADE PHOTOGRAPHY!

Remember that high-grade fotografs |
and portraits make appropriate Xmas |
piesents. Place your orders with|
EARP. The Artist. now, and avoid the |
rush during the haoli «la_vs

Progrezs and Pov erty
So leag as-ail the increased weal'
which modern progress. brings goes
but to build up great fortunes, to in-
crease luxury and muke sharper the
contirast beiween the House of Have
and the House of Want, progress is
not real and cannot be permanent.—
Henry Ceorge. :

To Transfer Newspaper “Cuts.”

A combination of a lump of soap of
the size of a hickory nut, a pint of |
boiling water and four tablespoontn.u
of turpentine is the familiar solutlolr‘
used to transfer newspaper cuts to

mtherpieuo!mwhm i'

!

' D. B. HAMPTON, Pres.
| ¥inehester,

| sonuts solicited

’
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$
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Undivided Profits,

$100,000

3

|

S180,000

— T 45—
Vinchester Ban

WINCHESTER, KY.

i

N. H. WITHERSPOON,

PRESIDENT.,

W. R. SPHAR,

CASHIER.

s

SBLIuﬁS \’ObR
AGCOUNTS.

\0

AS A
ASOLINE

Engines

- SIMPLE!  ELiAbLE!

ECONOMICAL !

;So|d Under a Positive Guarantee

WRITE FCR CATALOGUE AND PRICES.

HAGAN GAS EWGINE & MFE. CO

INCORPORATED.
WINCHESTER, KY.

B. F. CURTIS, Cashier
— T
Lonety faiienal

MEIN STREKT.
RKentueky

s

¥ Hans

Caplial, 200,000
Sarpilue, $100,000.
Undivided Profite,$3868,000

S Organiscd 1865, be!ng the oldest Baok ix

Collections made on all pomh'-.‘nd your

1885—I1S08.

' THEGEST INSURANCE IS THE GHEAPES

|| F you are not Insured

F Ind our office at once.
WRite or phone for rates and terms.
B Efore Insuring, see us. WE ARE THE BE!

JOUETT'S INSURANCE AGENG

Simpson Building.

—— =

Both Phones 71.

'““ "’""”“

GlI.BEHT & BDTTO

—FOR —-

Fresh & Cured Meats

Fish, Vegetables, Country Produce
BOTH PHONES onulwum

| Conkowright Trancfer and lu
Crating, Handiing and Hauiing Fur- F
niture, Piancs, Elc, 2 Spaem.

'NO. 19 North Maia Stree: Both

—

WINCH

TAILORING C m
M &C H. McKiNN

Ciaigs  Cloaned, Prassad

mcunmugmx ;
Ove: Ailsa & "'!'l""ﬂ"m




